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Breast of Duck with balsamic Vinegar of Modena
Preparation time: 30 minutes

Level of difficulty: Moderate
Serving: For 4 People 
Ingredients:

· 2 duck breasts
· 1 clove of garlic

· 4 shallots

· 1 small branch of rosemary

· 100ml (3 fl oz.) of meat broth

· 2 TSP Mazzetti 2 Leaf Balsamic Vinegar of Modena

· 1 TSP of Extra Virgin Olive Oil

· Salt and pepper
Instructions:
Coat pan with olive oil, arrange duck breasts in a pan with the peeled garlic clove, shallots (halved), and the rosemary. The duck breasts should be browned well on both sides. Once browned get rid of excess fat, then add the Balsamic Vinegar and meat broth, continue cooking for an additional 10 minutes on direct heat. While cooking salt and pepper to taste. Serve the duck breasts sliced, together with toasted polenta.
